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THE WINE

Aromas of jasmine blossom and grapefruit zest are abundant on the
nose, with flavors of peach, cantaloupe, and white cherry. Bright acidity
is complemented by subtle minerality and a clean finish.

THE VINEYARDS

The fruit for 0ZV is sourced entirely from our sustainably farmed,
family-owned estate vineyards in Lodi, CA. Lodi enjoys warm days and
cool nights which allows the grapes to fully ripen while maintaining their
natural acidity.

THE VINTAGE

Following a winter of heavy rains, the 2023 growing season was marked
by unusually cool temperatures during the spring and summer. This
brought much needed moisture to the vines, but it posed unique
challenges — the potential for mildew and crowded fruit. However, the
mild season allowed for gradual ripening of the grapes, leading to a
vintage of exceptionally expressive fruit with balanced acidity.

COMPOSITION AGING

100% Primitivo 100% Stainless Steel
TECH DATA HARVEST DATE
Alcohol: 12.5% Mid September

pH: 3.28

TA:6.6g/L
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